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compliance practices in fast food restaurants included date marking of commercially processed 1 ready-to-eat foods (57.6%), ready-to-eat, holding potentially hazardous foods at 41°F or below 2 (56.5%), and potentially hazardous foods date marked after 24 hours (40.7%) (FDA National 
19
While research has been conducted to explore food safety practices in fast food and full 20 service restaurants and independent and chain restaurants, there is a paucity of research that has 21 explored food safety practices in ethnic restaurants when compared to their non-ethnic 22 counterparts. As the ethnic population of the United States continues to increase, so do demands for authentic ethnic foods as Americans are introduced to food from around the globe (Hensley & 1 Bohm, 2000a; Hensley & Bohm, 2000b; Howell, 2005) . Over half of Americans surveyed 2 indicated that they eat ethnic foods frequently, and 90% indicated that they are familiar with these 3 types of food offerings (Hensley & Bohm, 2000a concern. Language has also been found as a barrier in other food safety related studies 20 (Bermúdez-Millán, Pérez-Escamilla, Damio, González, Segura-Pérez, 2004; Rudder, 2006) .
21
Rudder (2006) concluded that operators of ethnic restaurants were willing to learn proper 22 food safety practices in order to operate within the law; however, operators did not initially comprehend the importance of following proper food safety practices and the relevance to their 1 establishment. Simonne et al., (2004) posited that "current food manager certification may not 2 adequately cover specific details essential for safe ethnic food preparation" (Simonne et al. 2004, 3 590). Therefore, the purpose of this study was to compare compliance with the Food Code 4 between ethnic and non-ethnic restaurants. Specific objectives were to: 5 1. Determine if critical and non-critical violations differ based on ownership of the 6 operation (e.g., independent ethnic restaurant, chain ethnic restaurant, 7 independent non-ethnic restaurant, chain non-ethnic restaurant). 3. Identify specific food safety practices needing improvement in ethnic restaurants.
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Methodology
12
Sample
13
The sample consisted of ethnic (n=424) and non-ethnic (n=500) restaurants and were Once the sample was determined, health inspection reports were gathered from the online Since this information is considered public records and no human subjects were involved in the 12 research protocol, the approval of the institutional review board was not needed. independent ethnic restaurants, chain ethic restaurants, and independent non-ethnic restaurants).
7
Results
8
The final sample included independent ethnic restaurants (n=250), chain non-ethnic 9 restaurants (n=250), independent ethnic restaurants (n=250), and chain ethnic restaurants 10 (n=174). There were 14 different types of ethnic cuisine represented in the sample (Table 1) .
11
Within the sample of ethnic restaurants (n=424), the majority of ethnic restaurants were Mexican 12 (54.7%) or Chinese (24.1%). restaurants: independent ethnic restaurants, independent non-ethnic restaurants, chain ethnic 22 restaurants, and chain non-ethnic restaurants. Independent ethnic restaurants had significantly more violations and inspections than independent non-ethnic restaurants, chain non-ethnic 1 restaurants, and chain ethnic restaurants (p < 0.001) ( Table 2 ). Independent ethnic restaurants 2 had more inspections than any of the other categories of restaurants (p < 0.001). However, no 3 differences in the number of inspections were noted between independent and chain non-ethnic 4 restaurants. An analysis of variance (ANOVA) with Scheffe's post hoc test was used to compare the 10 mean number of violations between independent ethnic, chain ethnic, independent non-ethnic, 11 and chain operations. In 38 of the 275 individual violations explored, significant differences at a 12 type I error rate of .05 was noted (Table 3) . In most cases, specific differences were found 13 between independent ethnic restaurants and the other three categories. There were no violations 14 where non-ethnic restaurants, neither chain nor independent, had significantly higher mean 15 scores than independent and chain ethnic restaurants. Most importantly, 24 of the 38 inspection 16 items where differences in mean scores did exist are considered a critical violation per the 17 Kansas food code and these items are likely to contribute to a foodborne illness.
Discussion and Conclusions
22
INSERT TABLE 2 INSERT TABLE 3
Results reveal that proper food safety practices are implemented less frequently in practices in ethnic restaurants that are problematic and need to be addressed. Further research is 8 also warranted that explores the differences within specific types of ethnic restaurants. This 9 study was unable to test for differences among the different types of ethnic cuisines (Asian,
10
Mexican, Irish, etc) due to a limited sample size within some of the categories. Foundation. However, ServSafe has been found to not address issues that impact behavior, such 20 as attitudes, subjective norms, or perceptions of control (Roberts et al., 2008; York et al., 2009 
2 a Percentages may not equal 100% due to rounding errors. Note: 500 non-ethnic restaurants (250 each independent and chain) were included in the sample for comparison purposes. Cooked foods need to be cooled from 57 degrees C to 21 degrees C within 2 hours. Within a total of 6 hours from 57 degrees C to 5 degrees C.* . .011
Conformance with Approved Procedures
Variance is required before smoking food, curing food, using food additives, packing foods using reduced oxygen packaging, using a molluscan shellfish display tank, and sprouting seeds or beans.* .02 ± .13 .00 ± .00 .00 ± .00 .00 ± .00 3.64 .013
Operations using reduced oxygen packaging with hazardous foods must ensure at least two barriers are in place to control Clostridium botulinum and Listeria monocytognes. A HACCP plan must be established and contain specified information.* .00 ± .00 .00 ± .00 .01 ± .11 .00 ± .00 2.72 .044
Cooling Methods
Stored frozen foods shall maintain frozen. 
